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PAN ASIAN THEMED MENU
SALADS

SPINACH SALAD
with Mandarin Oranges, Cucumbers, Edomame
& Carrot Ginger Dressing

FRESH BABY SPINACH SALAD
with Butternut Squash, Bosc Pears, Roasted Pecans, Goat Cheese
& Whole Grain Mustard Lemon Dressing

BABY ARUGULA SALAD
with Roasted Peppers & Asparagus, Crumbled Goat Cheese,
Polenta Croutons & Aged Balsamic Vinaigrette

GARDEN SALAD
with Mesclun, Grape Tomatoes, Cucumbers, Carrots, Fresh Berries &
White Balsamic Vinaigrette.

Proteins
(Select One)

GRILLED SWEET & SOUR CHICKEN
with Mango & Pineapple

HIBACHI GINGER CHICKEN
with mushroom and zucchini

STEAMED GINGER CHICKEN BREAST
with Green Beans & Hoisin Sauce

GRILLED HONEY LEMON GINGER CHICKEN
with Baby Bok Choy

SWEET AND STICKY CHICKEN MEATBALLS
with scallions
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GRILLED MANGO BBQ CHICKEN BREAST
with Black Bean Corn Salsa

GRILLED MISO GLAZED FLANK STEAK
GRILLED SOY MARINATED HANGER STEAK
with Peppers & Onions

SLICED BEEF AND OYSTER SAUCE
with Carrots & Shiitake Mushrooms

SPICY GARLIC ROASTED SALMON
with edamame

TERIYAKI SALMON
with Baby Bok Choy & Roasted Red Peppers

CHILI GARLIC ROASTED BASA
with Scallions & Spinach

FRIED SRIRACHA CRISPY TOFU
with spicy mayo

JAPANESE VEGETABLE CAKES
with cabbage, carrot, and kale with sweet and tangy sauce

Sides

SPICY MISO ROASTED CARROTS
with shiitake mushrooms

ROASTED TERIYAKI EGGPLANT
with sesame seeds

STEAMED BABY BOK CHOY
with sweet chili ginger

GARLIC SOY GREEN BEANS
with oyster mushrooms

GENERAL TSOS CAULIFLOWER
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STEAMED BROCCOLI, CARROTS &
WATER CHESTNUT BABY BOK CHOY
with Peppers
WASABI ROASTED SWEET POTATO

STEAMED BROWN JASMINE RICE
with edamame

STEAMED JASMINE RICE

SPICY THAI WHOLE WHEAT NOODLES
with Cilantro & Peanuts
(Hot or Cold)

CLASSIC LO MEIN

DESSERT
A LA CARTE

STICKY RICE & MANGO CUPS

CARAMELIZED PINEAPPLE KEBARBS
with Coconut Flakes

FREID BANANAS
With Coconut Sauce

COCONUT TAPIOCA PUDDING
with Mango and Lime Chutney

COCONUT CARAMEL CREME BRULEE



